
Simply the Best Catering 
501.955.2020 phone     501.955.2233 fax     www.simplythebestcatering.com 

Items & prices subject to change without notice 

Fall/Winter 2011 Hors d’oeuvres  
Menu Suggestions 

 
 

Local products used when available & Priced per Guest 
The following menus are only samples. You may make additions, changes or combine any of these 

suggestions.  Prices shown are for menu only & subject to change 

MENU I                                                                                      $6.95 per guest 
Seasonal Fresh Fruit with Vanilla Dip, Crisp Vegetables with Buttermilk Ranch, Hot Spinach 
Dip with Pita Chips, Cubed Cheese and Crackers 
 

MENU II                                           $9.95 per guest 
Ultimate Fondue with Soft Pretzel Bites and Fresh Seasonal Vegetables, Ham & Cheese 
Sliders, Grilled Chicken Skewer, Deviled Eggs, New Potatoes with Sour Cream, Bacon & 
Cheese 
 

MENU III         $10.95 per guest 
French Dip Sliders with Au Jus, Fried Chicken Strips with Ranch Dip, Loaded Baked Potato 
Dip with Homemade Potato Chips (or Waffle Fries), Grilled Vegetable Skewer, Mac & Cheese 
Bites with Cherry Chutney, Winter Fruit Salad 
 

MENU IV                                                                                $12.95 per guest 
Pulled Pork (or Beef) on Jalapeno Cheese Bread with Cilantro Sour Cream, Fish Tacos on 
Grilled Tortilla with Honey Lime Coleslaw and Chipotle Aioli, Southwest Cheddar Pancake 
with Black Bean Salsa, Seasonal Fresh Fruit with Piña Colada Dip, Sweet Corn Dip with 
Tortilla Chips, Baby Bell Peppers with Herbed Goat Cheese 
 

MENU V          $12.95 per guest 
Meatball Sliders with Basil Pesto, Petite Lasagnas, Baked Zucchini Strips with Marinara 
Sauce, Antipasto Skewers, Hot Artichoke Dip with Pita Chips, Cubed Cheese and Goat 
Cheese Truffles with Crackers 

 

MENU VI                      $14.95 per guest 
Antipasto Display to include Assorted Sliced Meats (Pepperoni, Salami, Prosciutto), Grilled 
and Marinated Vegetables, Olives and Peppers, Sliced Artisan Breads, Gourmet Cheese 
Board with Chutneys and Crostinis, Chicken Kebab with Tomato, Olive, and Red Onion, 
Hummus with Parmesan Herb Pita Chips, Cheesy Roasted Garlic Potato Balls with Truffle 
Aioli 
 

MENU VII                    $15.95 per guest 
Beef Tenderloin Crostini with Caramelized Onion & Horseradish Aioli, Coconut Shrimp with 
Maui Mustard Sauce, Grilled Quail Kebabs & Andouille Sausage,  Bacon Wrapped Sweet 
Potato Fries w/ Chipotle Lime Dip, Marinated Asparagus, Baked Brie Bites 


